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CALLAHAN AUTOMATIC STRIP FEED PRESS 


FAST ... RUGGED . . . ACCURATE 


The +1375-A Callahan Strip Feed Press is 
one of the best examples of the rugged 
design which is typical of all Callahan 
equipment. Complete with Fawick clutch 
and brake application, Bijur one-shot lub- 
rication system to all principal working 


parts, integral vacuum pump. 


Extremely rugged alloy steel crankshaft, 
one-piece high tensile cast iron body with 
heavy duty “V” gibs to assure accurate 


slide alignment. 


This machine is adaptable for single, dou- 
ble or triple die operation as well as 
Calleson die applications, and will operate 
at a speed in excess of 300 strokes per min- 


ute, dependent upon operation. 


If you have any strip feed or multiple die 


press problems, contact us—we can help 
MODEL 1375-A 


Write for complete 
details and specification 


you. 


DIVISION OF VERMONT MARBLE COMPANY e¢ PROCTOR, VERMONT 
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Go First Class 
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You can specify Swift’s resin based canning adhesives 
for any canning need or speed ... and any canning 
temperature too: 


PICK-UP GUMS Built for speed, strong tack, long 
mileage economy. One for every canning temperature. 


LAP END Resin based for quick set, smooth run on 
all paper stocks. Rust inhibited. 


CASE SEALING Easy open or regular. Moisture re- 
sistant, quick setting, high speed. 

GLASS LABELING Adhesives for bottles or jars. For 
all temperatures and humidity extremes. Immediate 
strong tack, fast set, good mileage. 


21 Swift adhesives plants serve all of the U.S. and 


SS Canada with prompt, courteous and authoritative 
service. Call your Swift specialist today. Go first class 


LAP-END PA wie —go Swift, all the way! 


with these 
ADHESIVE PRODUCTS: 


@ Resins and Rubbers in 
Emulsion or Solvent 


os SS eS 


* Dry, Liquid and Flex- 
ible Animal Glues 


@ Liquid Dextrin Adhe- 
sives 


BOTTLE LABELLING 


SWIFT & COMPANY ~+ Adhesive Products Department * 4115 Packers Avenue, Chicago 9, Illinois 
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CUSTOMER RESEARCH: 
a Continental packaging service that works for you 
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Corrosivity testing to eliminate 
corrosive ingredients gives prod- 
ucts longer shelf life. 


you tell us 


your problem... 
we take it from there 


Developing a new product—or revamping an old one? 
Customer Research is one of many Continental pack- 
aging services available to you. Scientists in customer 
research explore your packaging and processing prob- 
lems, using equipment which can duplicate any phase 
in the commercial production of any product. 
Continental’s new Chicago Research Center is the 


world’s largest integrated center for metal container 
research and development. Here, and in Continental 
laboratories from coast to coast, a wide range of Con- 
tinental packaging services are at work for you... 
seeking new ways to speed and simplify your opera- 
tions . . . even before you call. 


CONTINENTAL € CAN COMPANY 


Eastern Div.: 100 E. 42nd St., New York 17 + Central Div.: 135 So. La Salle St., Chicago3 + Pacific Div.: Russ Bldg, San Francisco 4 + Canadian Div.: 5595 Pare St., Montreal, Que. 
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Events to Come 


June 8-9. Michigan Canners & 
Freezers Association, Spring meeting, 
4% Place Hotel, Traverse City, 
Mich. 


June 8-12. National Association of 
Retail Grocers, 59th Annual Conven- 
tion, New York, Ned. 


June 8-12. Inter American Food 
Congress, American Hotel, Bal Har- 
bour, Fla. 


June 11-12. National Red Cherry 
Institute, Spring meeting, Whitcom 
Hotel, St. Joseph, Mich. 


June 16-18. Maine Canners & 
Freezers Association, 46th Annual 
Meeting, Colony, Kennebunkport, 
Maine. 


July 7-25. Indiana Canners Tech- 
nicians School, Purdue University, 
Lafayette, Ind. 


July 17-18. National Kraut Packers 
Association, annual meeting, Cataw- 
4 Cliffs Beach Club, Port Clinton, 

io. 


Aug. 11-31. 7th Western Packaging 
& Materials Handling Exposition, 
Cnt Auditorium, San _ Francisco, 
alif. 


Avg. 11-14. National Food Distri- 
butors Association, 3lst Annual Con- 
vention, Sherman Hotel, Chicago, III. 


Subscription rates: U. S. and possessions, Can- 
ada, $3.00 per year; two years, $5.00; three 
years, $7.00; other countries, $10.00 per year. 
Single copies, 25 cents each, except annual 
Buyers’ Guide at $1 each. Copies of issues 
prior to current year, if available, $1 each. 
Entered as second class matter, August 2, 1952 
at the Post Office, Pontiac, Illinois, under the 
Act of March 3, 1879. FOOD PACKER is pub- 
lished monthly except in October when pub- 
lished semi-monthly (including the Buyers’ 
Guide and Reference Issue published in Oc- 
tober) by Vance Publishing Corporation. Her- 
bert A. Vance, President and Treasurer; A. A. 
Hood, Vice President; A. E. Monetti, Secretary. 
Also publishers of American Lumberman, Wood 
& Wood Products, and Home Maintenance & 
Improvement. 
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NISC) service 


—in the research laboratory! 


Canco’s oval trade-mark has long been known as a symbol of leaders 
ship. In the canning of tomatoes, for instance, American Can Com- 
pany developed the equipment that made the steam-flow closure 
procedure commercially successful. This method eliminates the ex- 
haust box and allows more efficient use of cannery space. Advances 
such as this are the result of Canco’s continuing program of research 
and development—a program which helps canners produce better 
and better products. Canco research works for you. 


—on the nation’s TV screens! 


As a service to canners, Canco sponsors DOUGLAS EDWARDS WITH THE 
NEws every Friday evening over 150 stations of the CBS-TV network. 
One by one, Canco commercials spotlight products in cans that 
carry the oval—including tomatoes and tomato products, such as 
aspic, juice, cocktail, vegetable juice, paste, soup, and purée. These 
powerful messages remind viewers to look for the oval symbol when 
buying these wholesome, delicious foods. No matter what you pack, 
Canco advertising works for you. 


TUNE IN Canco’s CBS-TV show, DOUGLAS EDWARDS WITH THE NEWS, 
every Friday night. Check your local paper for time and channel. 


WORLD LEADER IN METAL CONTAINERS D> 
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IN STATE-BY-STATE PERFORMANCE... 


Du Pont MANZATE 


maneb fungicide 


means higher yields 
of No. 1 tomatoes 


In more than ten years of testing and field experi- 
ence in all important tomato areas, ““Manzate”’ has 
consistently rated among the top fungicides for con- 
trolling the five major fungus diseases of tomatoes. 
Look at the state-by-state performance: 


ILLINOIS — Tomatoes treated with “‘Manzate”’ showed 
less than 4% anthracnose as compared to 24% on un- 
treated checks. 


WISCONSIN — Most commercial acreage in Kenosha 
area showed from light to severe infections of late blight. 
On a location where ‘“‘Manzate”’ at 3 Ibs. per acre had 
been applied every 6 days, only two tomato fruits in- 
fected with late blight were located at examination time. 


OHIO — In tests conducted against late blight, a straight 
disease control schedule of “‘Manzate’”’ was superior to 
9 other fungicide schedules. Late blight was severe late 
in the season—at which time “‘Manzate’’ demonstrated 
its superior power. 


LOUISIANA — Tomatoes sprayed at recommended rates 
with “‘Manzate”’ gave greater total yields of market- 
able fruits than those treated with a copper fungicide. 


NEW YORK—FEarly blight caused severe and near com- 
plete defoliation in unsprayed tomato fields, but where 
a minimum of four maneb sprays were applied, control 
was excellent. 


INDIANA—“‘Manzate”’ consistently gave best defolia- 
tion control (early blight and septoria), and tomatoes 
treated with ‘““Manzate” gave highest yields. Maneb is 
the preferred tomato fungicide because of its all-around 
greater effectiveness against the five most important 
leaf and fruit diseases of tomatoes in Indiana. 


FLORIDA— Late blight was the most serious disease 
encountered in one test involving some 17 fungicide 
schedules. In fact, one of the worst outbreaks in the 
history of tomato production occurred in many areas of 
south Florida. ‘“‘“Manzate” held late blight more effec- 
tively than zineb, and the latter proved to be more effec- 
tive than nabam. 








e Higher yields of more No. 1 tomatoes is the payoff from a 
disease-control program with ‘‘Manzate.’’ 


Canning house records over a 10-year period show 
that where ‘‘Manzate’”’ was used in the crop pro- 
tection program for the last 5 years, the yield in- 
crease averaged 75% over that of the first 5 years, 
when ‘“‘Manzate” was not used. You and your con- 
tract growers will profit by recommending and using 
Du Pont “‘Manzate.” 


On. all chemicals, follow label instructions and warnings carefully 


QD MANZATE: 


REG. U.S. PAT. OV'F. 


maneb fungicide 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 
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Plan Now for September: 


Golden Month for Canned Foods 


hen the Consumer and Trade Relations Com- 

mittee of the National Canners Association 
last month voted its unanimous endorsement, the Sep- 
tember Canned Foods Month campaign, which start- 
ed as a California centennial idea and now gives 
promise of sweeping the country, received perhaps 
its biggest single impetus to date. It now takes on 
the proportions of a national promotion and as such 
merits industry-wide participation and support. 

With the weight of the NCA’s powerful publicity, 
promotion and public relations facilities behind it, 
the September push — the first national canned foods 
month in history — will serve as a rallying point for 
canners of all types of products. It may very well pro- 
duce results so gratifying that the industry will never 
let another year pass that does not offer some similar 
form of unified promotion to sell the merits of canned 
foods. 

Here is an activity designed to benefit the whole 
canned foods industry, yet one from which each in- 
dividual company or association can reap a profitable 
harvest in direct proportion to what it puts into the 
campaign. Serving as a big, all-industry “umbrella,” 
it offers the means of tying together in a single nation- 
wide drive all local, regional and national promotional 
efforts, no matter how big or how small. Getting in 
under this umbrella can multiply and magnify your 
individual September push far beyond its own limits. 

Not only will NCA be putting the full force of its 
powerful agencies into the promotion, but it is ex- 
pected that state and regional canning associations, 
in the interests of their members as well as the na- 
tional industry of which they are a part, will for the 
most part get into the program. But regardless of 
what the associations do, the big opportunity in the 
September Canned Foods Month campaign lies in 
what the individual canner does to tie in and put 
across in his own community and in his regular 
markets. 

For it’s many, many “grass roots” promotions staged 
by individual operators — each pushing his own brand 
and his own output under the banner of the national 
drive — which in their cumulative effect will add up 
to a successful industry campaign. So every canner, 
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EDITORIAL 


large or small, will now want to start planning for 
his part in the big September push. Plans already laid 
out for selling the 1958 pack should be reappraised 
in the light of the Canned Foods Month promotion 
— so that, now while there is time, they can be altered 
as needed to gain the utmost benefits from the tie-in 
with the national industry-wide effort. 

For those who have made plans and for those who 
have not yet started, we suggest another look at the 
modest community promotion of a Wisconsin canner 
which Foop Packer “case historied” last month. 
There are ideas here that may prove useful, if only 
as suggestions. Similar local projects are staged reg- 
ularly by many canning plants, and this year they 
all ought to be put on during and as an integral part 
of the September Canned Foods Month campaign. 

The canner who has never done much promotion 
or advertising in the past will find that he can get a 
lot from a little out of a carefully planned tie-in with 
the September promotion, no matter how small his 
expenditure or his activity. Whatever he does, it will 
be made to look and act so much bigger and more 
important when it’s done as a part of the big national 
promotion. 

A solid September “grass roots” promotion—embrac- 
ing in-store promotions, new product launchings, -spe- 
cial sales, and many other practical angles — not only 
will create greater acceptance for canned foods with 
the general public. It will stir up brokers who don't 
usually become excited about canned food sales until 
later in the season. It will impel retail stores to give 
canned foods a bigger and better break during the 
month. It will give the whole canned foods mer- 
chandising process a needed shot in the arm which 
should have more than temporary beneficial effects. 
It will stimulate the movement of canned foods off the 
shelves and into shopping carts. 

Finally, if it accomplishes nothing else, it will serve 
to convince retail outlets that things really start pop- 
ping when canned foods industry gets together to push 
sales on a national scale. And they'll be expecting and 
anticipating the 1959 Canned Foods Month promo- 
tion with excitement and enthusiasm. What could 
be sweeter? 
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Bill Scarlett J. P. Arthur 


William J. Scarlett formerly of 
Brawn Instruments, Baltimore, Md., 
was named general manager of Lee 
Metal Products Co., Philipsburg, Pa. 
He succeeds George H. Tay, Sr., 
who retired because of ill health. 
Mr. Tay will be retained as a vice 
president and available as a consul- 
tant. 


J. Pinckney Arthur, general man- 
ager, Shenandoah Valley Apple Ci- 
der & Vinegar Corp., Winchester, Va., 
was elected president of Processed 
Apples Institute at the seventh an- 
nual meeting recently held at the 
Seaview Country Club, Absecon, N. J. 


Gorton’s of Gloucester, Inc., Glouces- 
ter, Mass., packages all frozen sea- 
food products under Government 
inspection. Continuous inspection of 
all heat-and-eat seafoods by the U. S. 
Department of Agriculture was estab- 
lished at Gorton’s in May 1956. Re- 
cently, since the standards were es- 
tablished, the frozen fresh fillets have 
come under the inspection program. 


Robert Kirwan, former vice president 
in charge of production for Coastal 
Foods, Inc., Cambridge, Md., has 
purchased two of that firm’s tomato 
plants at Church Creek and Oak 
Grove and has incorporated as the 
Church Creek Canning Co., according 
to Jack Rue of the Tri-State Packers’ 


Association. 


Lord-Mott Co., Inc., acquired the 
Booth Packing Co. adjacent to its 
Baltimore, Md. canner. The Booth 
Packing Co. was no longer operating. 


Harold W. Dawdy, former manager 
of the Onalaska Pickle and Canning 
Co., Onalaska, Wis., died during April. 


Sodus Foods, Inc., plant at Sodus, 
N. Y. was damaged by fire to the 
extent of $100,000, 


Names and News 








nares 
EE Or ee 


Minute Maid Corp., Orlando, Fla., 
has obtained an option to purchase 
principal amount of Minute Maid de- 
bentures held by Standard Brands 
Inc. According to John M. Fox, pres- 
ident, the company plans to exercise 
the option by the end of the year. 


Chester L. Miller, superintendent of 
the Curtice Brothers Co. plant at 
South Dayton, N. Y. has been trans- 
ferred to a similar position at the Mt. 
Morris plant. 


Clyde F. Aleck was named North- 
ern district sales manager of Crown 
Cork and Seal Co., Inc., Philadelphia, 
Pa. 


C. G. Mortimer R. E. Wilson 


Charles G. Mortimer, president and 
chief executive of General Foods 
Corp., New York, has accepted the 
chairmanship of the Food Processing 
division of the National Fund for 
Medical Education. In accepting the 
appointment, Mr. Mortimer stated 
that his committee would ask the 
support of the food processing indus- 
try for the fund drive to provide 
medical schools with financial assist- 
ance. 


General Lucius D. Clay, chairman 
of the board of Continental Can Co., 
New York, has announced that Dr, 
Robert E. Wilson, retired chairman 
of Standard Oil Co., of Indiana, has 
been retained to make a study of the 
organization and scope of Continen- 
tal’s research and development work. 


Johnson S. Albright, president of So- 
dus Fruit Farms, Inc., Sodus, N. Y.., 
who was associated with the W and 
M Cold Storage Co. in Marion, N. Y., 
died in April. 


Charlie Noble of Clyde Growers and 
Packers Cooperative has announced 
that the plant at Clyde will be sold, 








E. F. Triz, manager of market devel- 
opment for FMC International, a divi- 
sion of Food Machinery and Chemical 
Corp. of San Jose, Calif., is a member 
of a U. S. trade mission to Poland. 


Harry R. Stansbury, vice president 
and assistant treasurer of A. K. Rob- 
ins & Co., has been elected chair- 
man of the board of directors. 


Scott Viner Co., Columbus, Ohio, 
appointed officers for the current year: 
Frank H. Copeland, president; George 
A. Knorr, vice president; Robert A. 
Stark, vice president; Arthur L. 
Bausch, treasurer; Charles M. Cope- 
land, secretary. Sherman R. (Pete) 
Carmichael was appointed manager 
of the Columbus, Wis. branch. 


Ben T. Huggler has been named 
manager of Knox Glass Inc., plant 
now being built at Danielson, Conn. 
Mr. Huggler, currently manager of 
the Marienville, Pa., plant will as- 
sume his new duties in June. 


Joseph W. Montgomery, vice pres- 
ident of United Fruit Company, 
Boston, Mass., has retired. Mr. Mont- 
gomery will remain active as a mem- 
ber of the board. 


Russell H. Winters, executive vice 
president for sales of National Can 
Corp., Chicago, was elected a direc- 
tor at the recent annual stockholders 
meeting in Wilmington, Del. 


Joseph A. Scinocca, executive vice 
president of Wilderness Valley Farms, 
Inc., Zim, Minn. and an official of 
Chun King Sales, Inc., died April 
11 in Atlanta, Ga. 


Ed Muldoon M. Reimann 


LaChoy Food Products, Archbold, 
Ohio was awarded Beatrice Foods 
Company’s citation “Sanitary Sam” for 
superior sanitation throughout the 
year. The award, a letter of certifi- 
cation and an engraved plaque, was 
presented to Edward M. Muldoon, 
LaChoy general manager. 


Meynard Reimann of the M. H. 
Reimann Co., Pittsburg, Pa., won the 
recent brokers’ contest conducted by 
Coastal Foods Co., Cambridge, Md. 

(Continued on Page 12) 
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You get more than PERFECT COLOR 


There's strong appetite appeal in Muirson’s nature-color ry aee lta teyee 
And that’s what sells food. But just as important, your labels must be handled 


efficiently — from original design straight through to delivery on time. 


Whether your next order is large or small, it will pay to consult a specialist. 


because MUIRSON specializes a 
ee et on ee in LAB | > iF s 
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Industry News 
(Continued from Page 10) 


Fall River Canning Co., Fall River, 
Wis., has purchased the Rockland 
Canning Co. at Cambria, Wis. 


William S. Conway Jr., Richardson 
Corp., was elected president of the 
National Fruit and Syrup Manufac- 
turers’ Association. 


William L. MacMillan, Woolson 
Spice Co., Toledo, Ohio was elected 
president of the American Spice Trade 
Association at the 52nd annual con- 
vention held in New York recently. 


W. H. Cook has been named man- 
ager of the Corrugated Container 
division, Anchor Hocking Glass Corp., 
Lancaster, Ohio. He succeeds P. A. 
Parker who has retired. 


William W. Wright has been named 
vice president of finance and con- 
troller of Beckman Instruments, Inc., 
Los Angeles, Calif. 


Lewis A. Curtis, formerly vice pres- 
ident in charge of sales, Package 
Machinery Co., East Longmeadow, 
Mass., has been elected president. 
Roger L. Putnam, Jr. was named 
vice president and J. Edwin Hanson, 
treasurer. 


T. A. Porter was named product 
sales manager of laminations, for the 
Shellmar-Betner Flexible Packaging 
division of Continental Can Co., New 
York. 


G. A. Mengle was elected chair- 
man of the board and chief executive 
officer of Brockway Glass Co., Brock- 
way, Pa. Mr. Mengle has been pres- 
ident of Brockway since 1949. 


Thomas L. Denney was appointed 
general sales manager of The Gar- 
lock Packing Co., Palmyra, N. Y. 


Nicholas C. Munisteri was named 
assistant to vice president in charge 
of sales of Weksler Instruments Corp., 
Freeport, L. I., N. Y. 


Raymond G. Fisher was named 
vice president in charge of marketing 
of Continental Can Co., New York. 


Robert D. Henklein was appointed 
national sales manager of the Mcll- 
henny Co., Avery Island, Ga. 


T. Grant Small, A. H. Sainsbury 
& Co., Ltd., Toronto, Canada was 
elected president of The Food Bro- 
kers’ Association of Canada at the 
recent annual meeting. 





SPOTLIGHTING 


Contaminated corn fodder 


Don’t count on selling sweet corn 
forage for food. Not if you use DDT. 
A change in the rules would stiffen 
requirements on fresh sweet corn. 
(Tolerance now is 7 parts per million. 
It would be 3.5 p.p.m.) So far there 
is no mention of corn forage in the 
Food and Drug Administration pro- 
posal. But stiffer rules on feed for 
beef cows has been mentioned and 
may come. 


Who’s running the business? 


Proposed tomato juice standards 
have several Indiana packers fuming. 
The U. S. Department of Agriculture 
has already compromised on color 
scores. Industry wanted 24 as a min- 
imum for Grade A. USDA proposed 
26. They have settled on 25. 

Now it is consistency. Present 
proposal has been dropped for the 
1958 season. Canners say it should 
be dropped for good: it dictates on 
plant operation methods. 

Actually, it is the old argument 
about “who can say what is ‘higher’ 
quality in subjective factors.” 

There will be more trouble on this 
consistency argument. 


‘Until it screams’ 


Statement of the month comes from 
John M. Fox, Minute Maid President. 
He appraised the Florida freeze: “The 
industry has been forced to face up 
to the harm created by the trend of 
recent years to squeeze the orange 
until it screams.” 

Gentler methods were used on 
squeezing freeze-damaged fruit. Qual- 
ity of juice was improved greatly. 
“There can be no excuse for a return 
to this increased-yield, . . . to-heck- 
with-quality practice,” Mr. Fox said. 


Food stamps again 


A federal food stamp plan may 
come through this time. It has been 
revived once more during the current 
recession and may come out during 
the current session of Congress. Right 
now hearings are being held by a 
House sub-committee. The plan is 
high class political fodder. It gives 
food away to those who need it. It 





unloads some of the farm surpluses. 
More people can be hired. More mon- 
ey can be spent. 

What can the food stamps buy? 
Plans still are not decided. Some 
government owned food could be 
distributed directly: dry milk, cheese, 
dry beans. Not much else. Food 
stamps used at a supermarket could 
buy anything on the surplus list. May- 
be even canned peas and frozen 
strawberries. 

Stamps would be distributed to the 
needy by states. Could include un- 
employed, and social security recipi- 
ents. 


Pea promotion results 


Pea sales DID jump. Not every- 
where, but in Chicago, Milwaukee 
and St. Louis where peas were pro- 
moted locally (See February Foop 
Packer) sales seemed faster. As 
proof, pea shipments from Wisconsin 
in February were up 12% over last 
year. For the nation, shipments were 
down 1%. 


Smaller vegetable acreage 


Vegetable acreage will be down— 
according to planting intentions 
NOW. Department of Agriculture re- 
port shows growers intend 9% less 
acreage for processing crops than last 
year. The range is from 15% less for 
peas to 9% more for contract cabbage 
for kraut. 

This is not an indication of pro- 
duction. Not even of planting. Only 
intention. Last year prospects for 
green peas and sweet corn were both 
for 3% less. In actual production, 
corn was down 13%, peas up 3%. 


Brokerage to co-op cited 


The Federal Trade Commision bit 
hard on co-operative food distribution 
in May. FTC charges that brokerage 
payments to a co-operative are illegal, 
if no broker is involved. The usual 
transaction by the National Retail- 
Owned Grocers, Inc. or its affiliate 
the Central Retailer-Owned Grocers, 
Inc., is a seller to member-wholesaler 
shipment. Seller often pays fixed per- 
centage in lieu of brokerage, FTC 
said. Income pays costs and is distri- 
buted to members as patronage. 
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Your glass-packed product will have maximum protection. . . 
sparkling individuality . . . new “‘reach-for’’ appeal . . . more 
convenience in the hands of consumers . . . if packed in Ball glass call 


containers. Get in touch with your nearest Ball representative 


BALL BROTHERS COMPANY, INC., Muncie, Indiana. Factories in Muncie, Indiana; Hillsboro, Illinois; Okmulgee, Oklahoma; El Monte, California. 
Represented in major cities throughout the United States. 





for the finest glass containers, metal closures, complete Packaging Counsel. 





Most Frozen Fruits 


Are Fighting 


for Survival 


Orange juice and strawberries are 
booming, but per capita consumption 
of all fruit shows no gain 


Prof. Georg A. Borgstrom 
Michigan State College 


he future of frozen fruits seems 

very rosy—but strange enough 
this is not so. Frozen fruit is rather 
fighting a battle for survival, than 
enjoying a lasting conquest. The con- 
sumer acceptance of frozen fruit has 
not been convincing—on the con- 
trary. 

The freezing of fruit was the real 
starting point for commercial food 
freezing in the U. S. In the years 
prior to World War I barrels con- 
taining chiefly frozen berries were 
shipped across this continent from 
the growing area in the Pacific North- 
west to the products manufacturers 
in the Northeast — primarily the jam 
makers. The first trials began in 


1908-11. In 1912 a more regular 
delivery of such frozen berries start- 
ed generally in barrels. They , were 
called cold-packed fruits. 

Methods of packing and freezing 
were constantly improved in later 
years and this trade still is very 


important. The barrels have given 


way to 15 and 30 lb. cans. Some’ 


other areas, also in the East, did 
bulk-freezing of fruits and berries in 
the 1930's. The thinking in the start- 
ing period was generally dominated 
by the idea, that fruit, not saleable 
on the fresh fruit market, had a good 
outlet as a frozen item. This general 
attitude has completely changed. 
Frozen fruit has moved into the 
retail business. A large assortment of 
fruits and berries have become avail- 
able to the public. According to re- 
cent statistics, frozen fruit products, 
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| LESS ORANGE 


2. LESS STRAWBERRIES 


Chart I— FROZEN FRUIT. Total per capita consump- . 
tion shows rapid increase. But after subtracting the gains 
made by orange concentrate (line 1) and strawberries 
(line 2) per capita consumption goes downhill. 
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as a whole, have shown a spectacu- 
lar gain in the post-war period. They 
have grown from 450 million lbs. in 
1945 to 1,660 million Ibs. in 1956 
— more than three-fold. 

In analyzing the production figures 
further, we find that no less than 
900 million Ibs., that is 60%, con- 
sists of fruit juice concentrates — 
chiefly orange juice. Of the remain- 
ing 670 million Ibs. close to half 
(45%) was made up of strawberries 
(312 million Ibs.). In 1954 and 1955 
this percentage was 41%. Strawberry 
freezing has retained its dominant 
position after a short decline in the 
war period 1942-46. So it is almost 
justified to call freezing, “the straw- 
berry method.” 

But let us now look at the situation 
from the consumer’s viewpoint! With 
the enormous growth in U. S. popu- 
lation — now three million people a 
year and 24 million in the last dec- 
ade — came an expanded production. 
But even an appreciable expansion in 
production does not signify a streng- 
thened market and an improved stand- 
ard, as measured in per capita con- 
sumption. 

Frozen fruit statistics include or- 
ange juice concentrate which shows 
a spectacular development in the 
post-war period—by far exceeding 
the growth in population — see Chart 
I (total). If this item is subtracted, 
the situation is not particularly en- 
couraging (line I). If, further, the 
second largest item, strawberries, is 
omitted (line II), we encounter the 
shocking fact that all other fruits be- 
sides strawberries — i.e. other berries, 
(raspberries, blackberries, blueber- 
ries, etc.) peaches, cherries, apples, 
etc. —dd not totally amount to very 
much more than strawberries alone. 
Worse still, the amount being con- 
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orange juice. 


Chart II — PROCESSED FRUIT AND JUICE. Consumption of fruit 
as juice (the right bar) has overtaken consumption of canned, dried, 
and frozen fruits. But 95% of the juice is citrus and most of this is 
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sumed today per capita (1.5 lbs.) is 
down to nearly half of the quantity 
being used per person on the civilian 
market, when the war ended. This 
is far less than that which is utilized 
through drying! and really must be 
considered insignificant. 

Together with the dominating fro- 
zen strawberry, frozen fruit amounts 
to 2% of the total fruit consumption. 
This is a dismal result of almost 40 
years of battling for acceptance! 

Freezing as a method of preserv- 
ing fruit has in practice been a grand 
failure. The advances in the juice 
area cannot conceal this basic fact, 
but may point the way for the future. 

The remarkable thing that hap- 
pened in the fifties is that more than 
half of the processed fruit went into 
juice (see Chart I]—the right bar 
represents juice production). People 
may prefer drinking fruit to eating 
it. This is not a bad way out of the 
present dilemma. But so far less than 
5% of the total frozen juice produc- 
tion may be classified as belonging to 
non-citrus fruits. It is now a citrus 
deal and chiefly oranges. 


New Dessert? 


Freezing started as an eminently 
qualified method to preserve the 
freshness of fruits and berries. It has 
not reached this goal nor on the av- 
erage attained the quality levels 
which undoubtedly the method is 
capable. There might be other more 
likely explanations. The frozen food 
industry may not have been able to 
meet the consumer demands in this 
particular sector. It may have been 
incapacitated by too strict an adher- 
ence to the fresh form and type and 
not met the needs for new types of 
desserts. 

The success with orange juice con- 
centrate points in such a direction. 


TOTAL PROCESSED 


Chart If11 — TOTAL FRUIT. The total per capita con- 
sumption of fruit has remained fairly stable during the 
time that the various forms of fruit have had severe 


readjustments. 
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“The battle for fruit and berries available 


the year round independently of seasons — in 


a fresh-tasting form — has hardly begun. It 


will need creative thinking in order to put to 


an efficient use all available knowledge . . . 


On the whole very few new fruit 
products have come on the market 
in the last fifteen years. These cir- 
cumstances and facts should give a 
great deal of food for thought to 
all growers — particularly as food proc- 
essing offers the advantages of a vast 
expansion of the seasonal fruit market. 

Strawberries as late as in the thir- 
ties were chiefly sold in the fresh 
stage. A minor portion went into jams. 
The per capita consumption was 3.5 
Ibs. — has since then dropped to 1.5 
Ibs. which means a loss of no less 
than two Ibs. In spite of the appre- 
ciable growth of strawberry freezing 
only half of this decline has been 
regained. The greater purchasing 
power of the public together with 
the obvious expansion through freez- 
ing into a year-round market should 
have created a natural basis for a sub- 
stantial increase in consumption. 
There were actually good reasons to 
expect a growing demand instead of 
this decline. 


Peaches Decline 


Worse still is that several other maj- 
or fruits show similar trends. Peach- 
es have lost 5-7 Ibs. in the last dec- 
ade and pears 3 lbs. as fresh, without 
any significant gain in either canned 
or frozen. Fruit processing has not 
been able to make up for this de- 


trend. 
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cline. Canning was for a long time 
in a position to carry the ball for 
cherries but came into trouble in the 
fifties — which freezing was not able 
to remedy. 

Another essential circumstance in 
the fact that 76% of all frozen fruit 
goes into the institutional market or 
for reprocessing by jam, ice cream 
or pie manufacturers. This means that 
only about 1 lb. per capita reaches 
the consumer on the retail level 
which must be considered a trifle. 


Opportunity 


This *means in fact a less diversi- 
fied fruit diet which certainly is a 
queer result of the impressive ad- 
vances in fruit growing and food 
technology. This underlines to all in- 
volved, whether growers, consumers, 
freezers, or other manufacturers — 
that the battle for fruit and berries 
available the year round independ- 
ently of seasons—in a fresh-tasting 
form — has hardly begun. Many were 
even believing it was already won. 

It will most certainly need a great 
deal of creative thinking in order to 
put to an efficient use all available 
knowledge in order to remedy this 
situation. Only by a close coopera- 
tion between food science and the 
fruit processing industry will it be 
possible to turn the tide. 


FROZEN 


Chart IV — STRAWBERRIES. One of the major fruits, strawberries, 
showed a serious decline in per capita consumption as the fresh mar- 
ket declined. Frozen strawberries are only beginning to reverse the 








OweEns-ILLINoOIS ASSURES 
You A CoMPLETE 
PACKAGING APPROACH 





Co-ordinated Research 


Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes. 
All add up to greater packaging value. 
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The Right Container 
Versatility of facilities and talents make 
O-I your best source of supply. In con- 
tainer development—beauty, utility, tra- 
dition are blended in the right propor- 
tions for your product’s needs. 





Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 
pour-out fitments which are not “gadg- 


ets” but which increase consumer satis- 
faction with your product. 





Engineered Design 


At Owens-Illinois, your package’s three 
needs are taken into account: 1) Con- 
siderations of its function in the retail 
store, 2) its operating efficiency, and 
8) its consumer utility. 





The Right Closure 
Through long and continuing research 
O-I has developed the most advanced 
metal and plastic closures. Helping you 
choose the right closure is another func- 
tion of O-I’s packaging service. 





Merchandising Cartons 
Modern cartons developed to serve you 
efficiently in the retail store and ware- 
house . . . as well as on your own filling 
line and in transit. This is the new open- 
ized carton with easy-open flaps. 
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Illustrated are 8-oz. No. C-4088, 15-oz. No. CG-8660 


and 25-oz. No. C-3472. 


Customers can almost taste your vegetables 
when they see them in Duraglas Containers 


Ww YOU PACK your vegetables 
in Duraglas Containers their 
full-ripened goodness and color 
shows... and sells. It’s the quickest 
way to gain product attention on 
crowded market shelves. 

What’s more, glass containers 
provide the utmost in product pro- 
tection. Glass is the most nearly inert 
of all packaging materials, never im- 


DURAGLAS CONTAINERS 
AN @ PRODUCT 
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parts taste or odor to your product. 
Customers get only the real good- 
ness of your vegetables when the 
tight-sealing Vapak closure is re- 
moved from a Duraglas Container. 
These three popular sizes of Dura- 
glas Food Containers. ..8-oz., 15-oz., 
and 25-oz. are immediately available 
to meet your marketing needs. 
Containers like these are exam- 


ples of the Owens-Illinois Complete 
Packaging Approach, designed to 
give you the best possible container 
for your product in the sizes you 
need. From the right container, clo- 
sure, and label designs to merchan- 
dising cartons imprinted with your 
sales message, you get packaging at 
its finest, from one single source... 
Owens-Illinois. 


Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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Tomato juice in 
cartons is still an 
experimental meth- 
od of distribution. 
Glacier Groves of 
Cleveland is selling 
a chilled juice, 
which can be kept 
at a_ standardized 
flavor, at a _pre- 
mium over canned 
tomato juice. 


Chilled Tomato Juice 
in Quart and Pint Cartons 


T omato juice is distributed the same 
way as milk or chilled orange juice 
in Cincinnati, Ohio. And sales are 
good. 

Glacier Groves, Inc., of Cincinnati 
and Lake Alfred, Fla., test marketed 
quart and pint cartons of tomato 
juice last summer. Actual distribution 
started January 15. According to T. J. 
Burke, president of Glacier Groves, 
Inc., the tomato juice is purchased 
in bulk. Single strength juice comes 
from the East, concentrate from the 
West Coast. Proper combination of 
the two juices keeps a standardized 
product all year. 

New Equipment 

Mr. Burke describes the equipment 
to handle the juice as “fitting in well 
with our orange juice operation. Some 
specialized equipment was needed.” 
Glacier Groves has been a packer of 
full-strength, chilled orange juice in 
cartons, a product that has gained 
popularity rapidly during the past 
two years. 

The tomato juice is handled much 
the same way. It arrives as a sterile 
product and is put into cartons for 


distribution. Temperature is held un- 
der 40 F. “We don’t speak of ‘shelf 
life’ for the product, any more than we 
would for milk or orange juice,” Mr. 
Burke said. The tomato juice is dis- 
tributed through dairies. It goes in- 
to the dairy case of the supermarket 
or directly to the housewife from the 
delivery truck. 

In either case the product is used 
quickly. No more cartons are in the 
store than are used regularly. Actually, 
the life in the carton is considered 
from 7 to 10 days, with lots of cases 
found of longer life. 

Store prices are around 32c a quart 
and home delivery around 2c more. 

According to Mr. Burke, this is the 
first time that a product of this qual- 
ity has been on the market. There 
have been cases where a_ tomato 
cocktail of one sort or another have 
been distributed in cartons under 
refrigeration. 

Glacier Groves expects the 100% 
pure tomato juice product to find a 
consumer market equal to chilled 
orange juice. How is business so far? 
Mr. Burke said, “Volume is good.” 


61 Years 
Shucking Oysters 
—No Candles Now 


Tilghman has started 
many changes for fish 
canners in its long life 


I" 1897, on an almost unheard of 
island in the Chesapeake Bay two 
brothers, S. Taylor Harrison and J. 
Camper Harrison, shucked oysters by 
candle-light. This was the quiet, un- 
pretentious beginning ear-marked for 
considerable importance. The Harri- 
son brothers had founded Maryland’s 
largest seafood processor, today known 
as the Tilghman Packing Company. 

The son of the founder, George 
Harrison, assumed the executive lead- 
ership of the firm under its present 
name, in 1938, and is now in his 
20th year in that position. 

© In 1922, just 36 years ago, the 
first one-piece stainless steel crab 
picking knife came into being. It 
was destined for industry-wide use, 
but it was developed at Tilghman’s 
by a crab picker. Formerly regular 
pocket knives were used. These were 
unsanitary. 

® In 1929, Tilghman built an ice 
and electric plant. It furnished ice 
and electric current to all of Tilgh- 
man and the communities of Sher- 
wood, Fairbank, Barneck and Avalon. 
Later the electric plant was sold 
to the Eastern Shore Public Service 
Company. The ice plant is still being 
operated at the same site. 

® In 1950 a reduction plant to 
take care of refuse was constructed. 
This meant fish offal for making in- 
gredients to go in poultry feed. Whole 
menhaden is also utilized for the 
same purpose. The oil extracted from 
the fish is sold to soap and paint 
manufacturers. The refuse from the 
crabs which are picked is run through 
the plant for mixing animal feed. 

® The Harrison Breader entered 
the industry from the enterprise at 
Tilghman’s. This machine was devel- 
oped in 1951 and is now used for 
breading oysters, deviled crabs, fish 
sticks and shrimps. And the process 
has made itself felt even in the field 
of cut-up chickens. 

® The capacity of the canning 
plant is four thousand cases per day 
on 24/No. 2 cans of fish products. 
The capacity on tuna is over two 
thousand cases per day of 48’s with 
ample storage capacity to take care 
of all the products. 
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Three Steps 


in Cleaning Peas 


Final battle with stones, 
thistles, and insects is 
fought inside canning plant. 
Each is separate problem. 


W. G. Krahn 
The Larsen Co. 
Roger W. Huibregtse 
Calumet-Dutch Packing Co. 
W. C. Dietrich 
Green Giant Co. 


< metal and glass are all heavi- 
er than water. They lend them- 
selves to mechanical separation. Stones 
should be kept out of the plant by 
maintaining clean viner stations and 
cutting vines properly. Then, logical- 
ly, the next step is to evaluate factory 
operation. 

1. Are bottles allowed inside the 
e plant? 


From reports on avoidance of extraneous 
material, Processors Conference of Wis- 
consin Canners Association, Spring Meet- 
ing, March 26, 1958. 


Are light bulbs covered? Fiat surfaces 
clear of objects? House keeping is an im- 
portant part of cleaning peas. 
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Froth washer separates extraneous material by “wetability.” 


2. Are light bulbs located where 
they cannot contaminate the 
product if they break, or are 
they properly covered? 

3. How is the “housekeeping”? Are 
all flat surfaces clear of nuts, 
bolts, washers, cigarette butts, 
gloves, etc? 

. Do maintenence men clean up 
after themselves after complet- 
ing a job? 

5. Are fillers and hoppers rinsed 
down before starting? 

6. Are the first cans discarded off 
the line every day? 

Riffles are capable of doing an ex- 
cellent job of stone removal. How- 
ever, they must be kept clean and to 
do so requires constant checking. 
Where riffles are used in flumes, it is 
best to use two sections of riffles. 
One is in action while the other is 
being cleaned. 


Water leg traps heavier-than-water ob- 
jects such as stones, wire, glass. Water 
jet keeps peas moving. 


A water leg has been used with 
some success. A section of 4” pipe 
is installed under a flume with water 
circulating from the bottom to the 
top. The peas are kept in suspension 
while the stones sink to the stone 
trap at the bottom. One of the short- 
comings of this installation is that 
when the flume is operated at high 
velocity, stones might be carried 
across the pipe opening. 

Another type of stone removal elim- 
inates this problem because the flume 
discharges into a chamber containing 
a larger volume of water. This has the 
effect of reducing the velocity of the 
water, allowing the stones more time 
to filter through the peas to the bot- 
tom. (See Diagram) 


Thistle 


Thistles and other extraneous vege- 
table material, may be considered the 


All inspectors should be tested to de- 
termine if they are temperamentally suit- 
ed to removing worms from belt. 





In technical assistance 


there’s more 
in a CROWN can 
than meets the eye 


To the food packer with a production or 
processing problem, technical assistance 
on the job quickly is a prime consider- 
ation. In major canning areas, Crown 
representatives put their advanced skills 
to work on such problems, often within 
the hour. 


2 
Packers who do business with Crown 
count this service as an important fea- 
ture. And they get the cans they want 
when they want them—from conve- 
niently located Crown plants and ware- 
houses. Rely on Crown for all your can 
requirements. 


for cans + closures + crowns + machinery 
CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Rd., Philadelphia 36, Pa. 
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Completely new kind of dispenser! 


Amazing Flocron cuts waste, 
Saves on costly ingredients 


Canners, packers and food processors who are now using 
the new Flocron liquid dispenser report big savings on the 
ingredients they use. For the Flocron avoids waste inherent 
in the “overflow fill’ system; handles costly ingredients with 
money-saving speed and accuracy. 

This savings is possible because the Flocron is actually 
a precise electronic system with photoelectric circuits to 
activate dispensing and assure high-speed accuracy—even 
on lines handling up to 300 units per minute! Easy-to-use 
remote electronic controls allow you to “dial” any amount of 
liquid you want dispensed to your lines. 

Designed for efficient, low cost operation. The Flocron, 
made of stainless steel and plastic, is constructed to avoid 
costly repairs or lengthy breakdowns that can hinder your 
operation. There are no valves to stick or clog. The Flocron 
is easily cleaned by merely flushing the fluid system. 

No need to revise production lines. The Flocron can be 
operated with existing equipment. Scientific Dispensing 
Company technicians are available in all areas to assist with 
installation and service problems 

The Flocron accurately dispenses: Brine + Hot butter « 
Monosodium Glutamate « Concentrated syrup « Ascorbic 
Acid « Brine and sugar « Spice oils « Coloring + Oil « 
Flavors « Chicken fat « Medicinal liquids. 

The Flocron liquid dispenser is offered only by the Scientific 
Dispensing Division of the Morton Salt Company. 
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Mail coupon for more information! 


Please send me additional information about 
the Flocron liquid dispenser. 


Name__ 


Title_ Sees 





Company_ 
Address___ 


as a 


Scientific Dispensing Company 
Division of 
MORTON SALT 
COMPANY 


Dept. F.P. 658 
110 N. Wacker Drive 


Chicago 6, Illinois 





NEW, ADJUSTABLE 


ROBOT CAN EJECTOR 


Mf'd by ILLUMITRONIC ENG. CO., Sunnyvale, Calif. 


Acjustable 
to height and diameter 
(211 x 304 to 404 x 708) in less 
than one minute by means of 
hand wheels. 


Model G1 or G2 


(Non-adjustable Mode! D2 also 
available at tower cost) 


Keeps your labeling perfect 
up to 1,000 C.P.M. Only misiabeled 
cans are ejected. 


Now adjustable to varying can sizes 
with a few simple turns of its hand 
wheels, CRCO’'s new Robot Can Ejector 
inspects up to 1,000 cans per minute, 
spots labeling flaws and ejects them 
without interruption of can flow. For 


more information, write 


am CHISHOLM -RYDER CO.wc. 
OF , : agara Aakls , New Ye sia 
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least dangerous of all extraneous ma- 
terial found in canned peas. But the 
percentages of cans with this class of 
foreign material is so high that spe- 
cial emphasis should be placed on it. 

The minimum wage law has in- 
creased production costs. One result 
is fewer inspectors and an increase in 
the percentage of cans containing 
thistles. 

There are many ways to remove 
thistles from peas other than at pick- 
ing tables. All methods fall short of 
100% removal. Air cleaners will re- 
move the buds that are in bloom and 
a small percentage of the others. Salt 
water solutions in flotation washers 
also may be used. Of course, the best 
method would be a good weed con- 
trol program in our field program, but 
to date there is not an effective chem- 
ical available for controlling thistles. 


Froth Washer 


One other means of removing this- 
tles is with the froth flotation washer. 

The principle of froth flotation de- 
pends on the differences of wetability 
rather than differences in density be- 
tween foreign ma._rial and green peas 
in order to separate them. This varia- 
tion in wetability allows the process 
to selectively attach air bubbles to 
thistles, night shade berries, weed 
seeds, pieces of pod, etc. The attached 
bubbles then change the : effective 
density of such foreign matefial so 
that it floats in a regulated solution 
in which the peas sink. The process 
consists of using an oil in water emul- 
sion into which air is incorporated in 
small bubbles. A foaming agent is 
added to maintain the stability of the 
foam and to aid in emulsifying the 
oil. 

The machines sell for over $5000; 
and, therefore, depreciation is a con- 
siderable expense. The depreciation 
can be spread over other products, 
such as corn and lima beans, since 
this machine does an excellent job 
on silk removal, worm removal, and 
pieces of leaves and husks and torn 
kernels. 

There is a definite place for flota- 
tion washers in any pea or corn line. 
They do not replace inspectors com- 
pletely, but they do enable fewer in- 
spectors to do a better job. 


Insects 


In the plant there are various ma- 
chines used in cleaning peas. How- 
ever, none do a particularly good job 
in removing insects. In the vast ma- 
jority of cases, worms and insects are 
approximately the same size and about 
the same density as peas. 

The froth flotation washer uses a 
different principle than density sepa- 
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ration, but insects probably have 
about the same wetability as peas, 
and thus are not too well removed. 

This leaves only one method of 
separation of insects from the product: 
this is the final inspection. For a final 
inspection program to be effective, 
the first requirement is a good inspec- 
tion setup. Tables must be wide 
enough so that the product can be 
run over them rather shallow — no 
more than one or two pieces of prod- 
uct deep. The belts must move slowly 
enough so that the operators or in- 
spectors can thoroughly inspect the 
product moving over them, and the 
belts must be well lighted. 

The inspectors which are employed 
on the belts, must meet certain physi- 
cal requirements: 


1. It is definitely advantageous that 
their eyesight be checked. 

2. It is important that the inspectors 
have adequate head covering 
and that they are inspected daily 
by the plant nurse for general 
health, and also for sores on the 
hands. 


3. The inspectors must also have 
full use of their hands and arms. 

. They must be psychologically 
adapted so that they will be 
willing to pick out worms and 
insects should they see them on 
the belt. 


. They must be willing and able 
to concentrate fully on the job 
at hand. 


Best Procedure 


What is the best procedure for car- 
rying out an efficient inspection pro- 
gram? The inspectors should examine 
only a pre-defined portion of the belt 
so that if a wide belt is used, they 
do not make a double inspection of 
the product in the middle of the belt, 
and no inspection of the section clos- 
est to the inspectors, assuming that 
there is at least one inspector on each 
side of the belt. 

It is necessary for adequate inspec- 
tion that the inspector use both hands. 
The normal procedure is for the in- 
spector to continually examine the 
product, and when a defect is spotted, 
to pick it out, using either right or 
left hand. 

It is undesirable to have the in- 
spectors continually sweeping through 
the product with their hands. How- 
ever, this is something that cannot 
be avoided, and perhaps does some 
good. The main problem in this pro- 
cedure, other than smashing the prod- 
uct, is that most inspectors tend to 
sweep the product back in the op- 
posite direction to which the product 
is moving over the belt. This results 
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Labeling 


by George L. N. Meyer, Jr. 


DETERMINING THE SIZE AND SHAPE 
OF WRAP-AROUND NECK LABELS 


In previous articles of the “Label- 
ing Lines’’ series we have dis- 
cussed the importance of establish- 
ing standards as the best means of 
attaining efficiency on your pro- 
duction line. 

As an example let’s explore a sim- 
ple mathematical equation that is 
followed by most everyone faced 
with making a neck label contour. 
To our knowledge, this has never 
been published before, but it has 
been used successfully, for many 
years. It would seem that this is 
good “file’ knowledge for anyone 
in the packaging industry. 

There are many instances in which 
a label contour can be determined 
by graphic means instead of math- 
ematics, but in using the mathe- 
matical method there can be no 
question about accuracy. 


The most important dimensions 
involved here are Chords C:, C2, 
and Height L. Once you have es- 
tablished these, you can easily 
check your neck label at any time 
to determine if it is up to your 
standard. 


We specify an overlap of 1/16” as 
minimum for maximum bottle di- 
ameters at the top and bottom sec- 
tions of the neck where the label is 
being applied. The glass tolerance 
at this section, because it is so 
close to the finish, usually does not 
exceed + 1/32”. The ideal overlap 
then becomes 5/32” + 3/32”. 


If the glass tolerance exceeds + 
1/32”, the overlap on the small 
glass would then be greater than 
1/4” which is not desirable from a 
labeling viewpoint. When the glass 
tolerance is greater than + 1/32”, 
it is best to design the label around 
the glass size which the glass sup- 
plier expects to be more prevalent. 


If this simple method is used to 
establish a standard, you will ex- 
perience far fewer problems with 
efficient application of wrap- 
around neck labels. 


D, = Max. Dia. (Top) 
D. = Max. Dia. (Bottom) 
L = Height of Label 
D, 
D. —D, 
R, = Bottom Radius = R, +L 


A, = Length of arc at top of label 
= ITD, + .0625 


A, = Length of arc at bottom of label 


sap * 360° 


R, = Top Radius — xL 


a = TTR, x 360 


, = Top Chord = 2R, sin a, 
C. — Bottom Chord = 2R. sin % a, 


*Enlarged print on request. 


World’s Largest Manufacturer of high-speed Labeling Machinery 


ECONOMIC MACHINERY COMPANY © Worcester 3, Mass. / Div. of Geo. J. Meyer Manufacturing Co. 





in nothing more than piling up of the 
product, so that the product slightly 
behind cannot be adequately inspect- 
ed. Therefore, if the sweeping has to 
be done, it is suggested that the in- 
spector sweep the product toward the 
filler, or in the direction the product 
flows on the belt. 


Priority Rules 

Of course, a very important con- 
sideration is that absolute attention 
be maintained. It is therefore advis- 
able to have some system of relief so 
that inspectors will have an oppor- 
tunity periodically to rest their eyes. 

It is important that at the beginning 

of pack, inspectors be trained as to 
what they are expected to remove. It 
is advisable to set up a system of 
priorities: 

1. Top priority is given to dan- 

gerous material such as stones, 
glass, metal, wire, etc. 
Second priority is given to. in- 
sects — worms, flies, beetles, etc. 
Third priority is given to harm- 
less extraneous material — this- 
tles, weed stems, pea leaves, pea 
pods and skins. 

Some companies have found it ad- 

vantageous to offer an incentive plan 
for picking out insects. These incen- 


tive plans usually work in this fashion: 
Each sorter picks out the insects seen 
on the belt and keeps them in an en- 
velope marked with her particular 
name. At hourly intervals the leadman 
collects all envelopes. The insects are 
identified and the number of insects 
are recorded by the leadman. The 
classification is important to the Crop 
Control Department in pointing out 
what type of infestation is occurring. 
After the recording process has been 
completed, the insects are destroyed. 
The usual sum of money to be paid 
on an insect incentive program is 5¢ 
per insect. 


Incentive Gains 

The values gained from an incentive 
program for insect removal are nu- 
merous. Two of the most important 
ones are as follows: 

The removed insect classification 
sheet in conjunction with the extran- 
ous material survey report as used as 
a control for estimating when the 
level of insects is becoming danger- 
ous, which may lead to putting on 
more inspectors, slowing down the 
plant, or dumping the defective prod- 
uct which is on the platform. 

Another very important point is that 
the incentive program can be used as 





PACKING TIME 
with a BURT 
HIGH SPEED 
CASE PACKER 


Just place the case... 
And a Burt Packer fills 
it with a single stroke. 


BURT MACHINE COMPANY 
401 E. Oliver Street 
Baltimore 2, Maryland 


a measure of the efficiency of the in- 
spectors. In other words, the inspec- 
tors pulling out most of the insects 
are probably the best inspectors. This, 
of course, depends to a certain extent 
on the location that the inspector has 
on the belt, since it is obvious that 
inspectors closer to the beginning of 
the belt generally, find more insects 
than those toward the end of the belt. 
This method should be used to re- 
move all inefficient inspectors as fast 
as possible. 


Low Cost Case Stacker 


Lathrop-Paulson Company, 2459 W. 
48th St., Dept. FP, Chicago has an- 
nounced the development of a new 
case stacker. It is called the Lathrop- 
Paulson Ezee-Up Stacker and is priced 
at $2565 complete which is less than 
one-half the cost of ordinary case 
stackers. According to the manufac- 
turer, it is now financially practical to 
use a case stacker in each of several 
production lines. 

The Ezee-Up Stacker stacks all 
wooden, metal or wire cases from 3 
to 7 high — or allows cases to pass 
through the machine singly. It is ad- 
justable to all case sizes. Completely 
mechanical in operation, it uses no 
air, hydraulics or electronics. 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 


Editor 


How to Bring Your 
Quality Program Up-To-Date 


ver the years there has been 

lots of talk about “Preventive” 
quality control versus “Finished Prod- 
uct Inspection”. Obviously, an inspec- 
tion of the finished goods is not 
going to be of much value in chang- 
ing the quality of a particular prod- 
uct. 

Where only finished product in- 
spections are used, my guess is that 
management has never recognized 
the quality control technologist as a 
staff position within his organization. 
Or the quality control technologist 
is not of much real value to his com- 
pany. 

With the tremendous interest in 
producing products of uniform qual- 
ity, every segment of the industry 
needs a trained man and a definite 
quality contro] program. The pro- 
gram should be organized with the 
technologist responsible to manage- 
ment and working with the other 
key staff personnel. He should be 
trained for the position and he should 
have an adequate laboratory. This 
program should cover the various 
areas listed on the following outline: 


1. Raw Products 


A. Consultant to field depart- 
ment 
1. Suitability of various 
varieties for his particu- 
lar area of production 
2. Fertility practices 
a. Soil analysis 
b. Leaf-Tissue testing 
3. Pest control program 
a. Materials to use— 
what, when and how 
b. Residue determina- 
tions 
. Consultant to receiving de- 
partment 
1. Handling methods 
2. Inspection for quality 
3. Separation for quality 
. Process 
A. Time, temperature and effi- 


ciency of each operation as 
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it affects quality. 

. Sanitation of each piece of 
equipment, floors, lines, 
premises, etc. 

). Water supply and waste 
disposal — Constant check- 
ing for hardness, bacterio- 
logical and chemical con- 
ditions of water. Solids and 
BOD of waste water. 

. Evaluation of ingredients as 
to purity, conditions and 
formulations. 

E. Evaluation of package and 
closing efficiency of same. 
Finished Product 
This implies sampling of the 
product from the lines, grading 
same at time of pack and then 
following-up after the normal 
set-up time for the various 
products. If the QCT is not us- 
ing the USDA-AMS Standards 
for Grades for the various prod- 


Quality control lab with proper staff and 
equipment is the right hand of manage- 
ment. 


Quality Control Clinic 


ucts, then he must establish a 
standard with well defined lim- 
its which are measurable for 
each attribute of quality. 


Distribution of Product. 


Some QC Departments list this 
as a function of the Finished 
product inspection. Its true 
that this is finished product; 
however, as we use this term or 
aspect of quality control, it has, 
reference to selecting samples 
from the channels of trade and 
inspecting them for quality. 
This also tells how the product 
is holding up during distribu- 
tion. 


The outline shows that there is 
more than just the final inspection for 
grade. Quality control has to do with 
the grade: What are the causes? 
How can the product be kept with- 
in tolerances? 

Such a program could pay for it- 
self in a single season for even the 
small packer. Yes, we have heard 
the arguments about what to do 
with the technologist in off seasons. 
For a 100,000 case packer we find 
that he has a definite place in the 
organization. In addition to the out- 
line above, we find the following 
areas to justify this thinking. 

Help on Sales 

Did you ever think of using the 
technologist to help on sales? Tech- 
nical sales, that is. You may have a 
buyer that is interested in precise 
quality. Many food salesmen today 
are not fully qualified to talk the 
technical quality language. Here the 
technologist can be of real value. 

Has your company tried to sell to 
the restaurant, hospital, or institution 
trade? Many of these buyers need 
the technical information to satisfy 
their dieticians or chefs. Your tech- 
nologist should be of material value 
here and a natural to provide them 
with technical information. 

Last, but certainly not least, the 
big chain store buyer may have spe- 
cific requests. Its best to have the 
technologist find this out before you 
lose the sale. 

Another area is to have him at- 

(Continued on Page 36) 





FOODS IN GLASS 
MOVE IN MASS! 


No other package can increase sales for you like 
the glass package. Glass lets customers see all the 
big appeals of food. No other package gives better 
protection. Glass keeps freshness and purity at 
their peak. No other package is more convenient. 
Glass containers are easy to stack, handle and carry, 
easy to open, easy to reseal. No wonder more and 


more food products are moving in mass in glass! 


For the best in glass packaging, contact your 
Anchor Man. He offers a complete line of quality- 
controlled Anchorglass® containers; dependable 
Anchor® vacuum, screw and lug style closures; and 
sealing machines with speeds ranging from 30 to 
1000 per minute. He can also put the modern facili- 





ties of his Package Engineering and Research 
Division to work for you to help make every 
phase of your production more efficient. 


So let your Anchor Man help you move more 
food in mass! Anchor Hocking Glass Corpora- 
tion, Lancaster, Ohio. Branch offices in all 
principal cities. 


ANCHOR _ 


Glass Containers 
and Closures 








NCA Endorses September Canned Food Plan 


he NCA Consumer and Trade Re- 

lations Committee voted unanmi- 
ously to endorse the campaign 
“September Is Canned Foods Month,” 
at their meeting in Washington, D.C., 
May 23, during the Spring session of 
the association’s Board of Directors. 

In addition to giving its blessing to 


the special campaign, which Chairman 
R. C. Cosgrove pointed out has been 
a traditional attitude of NCA on all 
efforts to increase canned foods ac- 
ceptance, the committee directed the 
staff, through its own activities and 
those of its public relations consel, 
Dudley-Anderson-Yutzy, to prepare 


its releases for publication in Septem- 
ber in a manner that will tie in with 
the special month. 

Releases from the C. & T. R., the 
Consumer Service, Information, and 
Statistics divisions will use the Sep- 
tember theme in their copy. 


(See NCA Page 30) 


Education Creates Atmosphere for Sound Buying Judgement 


he National Canners Association’s efforts to main- 
Tei: and improve the public’s acceptance of canned 
foods properly belongs in the field of education. 
Some people have referred to it as “promotion.” Ac- 
tually that is not a proper description of what the 
Association does. Promotion carries with it the conno- 
tation of pushing a given product upon the consuming 


I like to think of the NCA operation as being one 
that works solely with the demand side of the picture 
and, by the creation of the correct information atmos- 
phere enables the consumer to exercise sound judg- 
ment in the selection and purchase of food. 


Carlos Campbell 





public with the pushing effort being directed at the 


5 ; Executive Secretary 
whole public without selectivity. 


National Canners Association 





Lima Beans! _ 
















@ Threshes tender peas 
and lima beans clean- 
ly — and with a mini- 
mum of damage. 


@ Eliminates costly haul- 
ing of vines to and from 
stationary viner units. 


® Mobility enables the com- 
bine to be operated effi- 
ciently throughout entire 
harvest season. 


@ May be transported at high 
speeds on the highway. 


Labor cost drastically reduced. 


" 

@ Large capacity. 

® Rugged construction. 
* 


Complete with power unit. 
Now is the time to consider the many advantages of adding 
Scott Combines to existing threshing facilities and replacing costly 
worn-out equipment. The Combine has been used successfully in actual 
field operation for the past five years. Users are located in practically 
all major pea and lima bean producing areas. Write or wire today for 
complete details and price information. 


1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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‘ 
. . . because with Stange, seasoning is 
both a science and an art: Science in 
—in processing the basic seasonings: , ee 
Art—in the application of these ( 
seasonings to your products to 
achieve distinction in their fie'd 
for flavor and eye-appeal. 










TALENT TO CREATE 







SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 











WM. J. STANGE CO., Chicago 12, Ill. *« Paterson 4,N. J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE + NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING + GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A 





NCA Board Meeting 


Keating Asks 
Advance Notice 


of Mergers 


epresentative Kenneth B. Keating, 
Republican Congressman from 
New York state is in favor of advance 
notice of corporate mergers. 
He told the board of directors .of 
the National Canners Association that, 
. pending... is a bill . . . to 
require advance notice of proposed 
corporate mergers. This bill would in 
no way change the present standards 
for determining the legality of any 
merger. It would however, greatly 
improve upon the present machirery 
for reviewing mergers of doubtful 
legality before they are consumated.” 
Mr. Keating, ranking Republican 
member of the House Judiciary Com- 
mittee, said that this revision is need 
ed for effective antitrust enforcement 
under the Clayton Act. 


Robinson-Patman 


Another legislative problem that has 
caused strong opinions within the food 
industry is the present operation of 
the Robinson-Patman Act. Under the 
present law, price discriminations are 
illegal except when the seller can show 
“good faith.” “Good faith” seems to 
mean that a seller can lower his price 
to meet a competitor. Bills chhave been 
introduced to eliminate “good faith” 
as a defense. 

Mr. Keating said, “Both the oppo- 
nents and proponents of these bills 
claim support for their arguments in 
the antitrust laws. 

These are the difficulties a Con- 
gressman faces in making a decision, 
Mr. Keating pointed out. ; 


Conrad, the Clever Canner, sees sales soar 


| proved my point 

with climbing sales. 
And | don’t deal 

in fairy tales. 


What's New? 


Supplies * Equipment ¢ Trade Literature 


Variable Speed Pulley 


Reeves Pulley Co., Dept. FP, Co- 
lumbus, Ind., has a new, redesigned 
variable speed motor pulley. The 
series “90” is designed for applica- 
tions from 1/2 through 15 h.p. with 
up to 4 to 1 ratios of speed. 

There are three parts in the Reeves 
system: two discs that fit over the 
drive shaft and a spring assembly. 
According to the manufacturer, it is 
the simplest and still most economical 
means of converting constant speed 
motors to variable speed drives. 


New Magnetic Trap 


Tri-Clover Div. of Ladish Co., 
Dept. FP, Kenosha, Wis. has a new 
series of stainless steel, full-flow mag- 
netic traps for liquid conveying lines. 

A permanent magnet eliminates 
tramp iron. A simple ring clamp is 
released for cleaning. Traps are avail- 
able in stainless steel sanitary models 
or in pickled finish industrial models. 


Be smart like me. 


Use vitamin C. 
30 milligrams in each 4 ounces 
Will make juice sales 


No fairy tales, 


Conrad now pronounces. 


“Standardize the — 
vitamin C,"’ said |, 
“And our sales will zoom 
to an all-time high.” 


Oleoresin Black Pepper 


Fritzsche Brothers, Inc., Dept. FP, 
76 Ninth Ave., New York 11, N. Y., 
has a new form of oleoresin black 
pepper. It is a free-flowing, dark 
brown, completely homogeneous liq- 
uid. According to the manufacturer, 
the new product, Fritzbro Black Pep- 
per Soluble, is only one-half the 
strength of the regular oleoresin. 
Since the piperine is completely sol- 
uble and immediately available, most 
cases of substitution will not require 
double amounts. 

The product is designed particu- 
larly for makers of prepared soups, 
condiments, sauces, and meat prod- 
ucts. 


Multi-tier Loader 


A machine for easier manual un- 
loading is made by the Island Equip- 
ment Corp., Dept. FP, P. O. Box 
280276, Miami 38, Fla. It is an ad- 
justable table which will handle glass 
and cans packed in 2, 3, or 4 tiers. 

According to the manufacturer, the 
unloader, which is called the Styl- 
O-Matic Multi-Tier Unloader, permits 
manual unloading at rates equal to 
the speeds of modern unscramblers. 

The table moves automatically to 
the correct level to feed each suc- 
cessive tier onto the unscrambler. 


Conrad says: 


It's really simple 

to standardize the vitamin C 
(/-ascorbic acid) 

in your juices 

so that you can make 

a label declaration. 


Find out how from 


Juice Fortification Dept. 
VITAMIN DIVISION 


Hoffmann-La Roche Inc. 
NUTLEY 10, N. J. 
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German Model Filler 


A filler manufactured by the Ra- 
Fa-Ma firm of Duesseldorf, Germany, 
will be marketed in the United States, 
according to the distributor, Richard 
Schachne of Dept. FP, 545 Fifth 
Ave., New York 17, N. Y. 

Model 370 M, designed for jellies, 
preserves, honey, tomato pulp, etc., 
fills containers from 50 to 1,000 cc. 
or roughly 3 oz. to 2 Ibs. The opera- 
tion is semi-automatic with speeds 
from 15 to 45 containers per min. 

Feeding becomes automatic with 
the addition of a circular unscram- 
bling disc Model 464. 


Vibrating Screen 


A new heavy duty horizontal vi- 
brating screen has been announced 
by Link-Belt Co., Dept. FP, Pruden- 
tial Plaza, Chicago 1, Ill. It is de- 
signed for dewatering, washing, and 
sizing a wide variety of materials. 

According to the manufacturer, two 
outstanding features of the machine 
are the easily removable gears of 
the vibrator and easily removable 
screen decks. 


Stacking Belt 


A stacking belt used with a load- 
ing belt has made a one-man push- 
button loading of a car possible. 

The Power-Curve Conveyor Co., 
Dept. FP, 2185 South Jason St., Den- 
ver 23, Colo., describes the system 
as a stacker and conveyor controlled 
from the same station. The loader 
carries bags through box car door and 
into end of the car. Stacker hoist is 
hydraulic. It lifts bags from 18 in. 
to 72 in. above floor. A rough-top 
belting shoots bags into place. 
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SCANNERS AND CAN MAKERS 


THE WORLD OVER 


ARE SWINGING TO 


ANGELUS 


CAN CLOSING MACHINES 


Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 
essentials for more efficient operation — LOWER FIRST COST— 
LOWER MAINTENANCE—HIGHER PRODUCTION. The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 
automatic round can closing machines. 


Write today for complete 
details. Specify products, 
can dimensions ard your 
Capacity requirements. 


ANGELUS 


Sanitary Can Machine Company 





Freezing News 


Promotion « Selling « Research 


Crinkle Cut French Fries 


Taterstate Frozen Foods, Wash- 
burn, Md., has adopted a new stock 
vignette for its crinkle cut french fried 
potatoes. The package design repro- 
duced in full color shows the crinkle 
cut potatoes on a white china plate 
with parsley and radishes. 

The new stock vignette is a West- 


ern-Waxide Div., Crown Zellerbach 
Corp. design. 


New Frozen Food Line 


Francois Pope and Sons Foods, 
Inc., Chicago have introduced a new 
line of frozen products. The first item 
to be marketed under the Pope brand 
name is a tomato-mushroom sauce. 





NE WwW! ee Yet FULLY PROVED 


In Field Operation 


SPECIAL 
WIDE 
STYLE 

FEEDER 


Handles 

Larger Vine 

Bunches For “KEY” Vine 
Feed Regulator & Hoist 
(The Equipment That 
Permits ONE Man to 
Feed TWO Viners) 


Showing Larger Vine 
Bunches On New Wide 
Style Feeder, venvene work 
and extra walking for op- 
erator. 


B ACKED by several years of Outstanding, successful 
use, “KEY” Vine Feed Regulators & Hoists can now be used 
to even greater advantage. 

During 1956, Hamachek designers tested an experimental 
type feeder for handling larger vine bunches. The sides of 
this feeder are flared directly from the bottom to form a 
wing instead of standing vertically as in the standard style 
feeder. In addition to easing the work of the man feeding 
the machine, extensive testing showed that a larger reserve 
of vines could be maintained in front of the feed regulator, 
assuring continuous vine flow. Even before field testing, 
representatives of a larger Packer saw this wide feeder at 
the Hamachek plant and purchased more than 1()0 units for 
use during 1957, replacing several feeders installed only a 
year earlier. Result—greatly improved efficiency and savings. 


@ Sides of Wide 
Feeder Form Hopper 
Measuring 441°’ 
Across — Compared 
with 32” On The 
Standard Steel 
White Style Feeder. 
Sides Flare from 
Feeder Bottom to 
Form Wing. 


WRITE TODAY 
For Detailed In- 
formation and 
Prices. 


Established 1880 Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


Add Four Fruit Pies 


Frozen Food Forum, Inc., Atlanta, 
Ga., has added four ready-to-bake 
fruit pies to their Frosty Acres frozen 
foods line. The 1-lb. 8-oz. pies are 
available in peach, blueberry, apple, 
and cherry flavors. 


New Imperial Line 


Stock vignette illustrations designed 
for use on vertical frozen food over- 
wraps have been introduced by 
Western-Waxide Division, Crown 
Zellerbach Corp., San Leandro, Calif. 

Called the Imperial Line, the new 
Western-Waxide stock design has 
been adopted by Food Brands, Inc., 
Concordia, Kans., for its Bestyet brand 
of green peas, peas and carrots, cut 
corn, baby lima beans, and cauli- 
flower. 


Package Design 


The package design of frozen foods 
is stereotyped, unimaginative and lag- 
ging behind the rest of the food in- 
dustry according to industrial designer 
May Bender of Lane-Bender, Inc., 
New York. 

Pointing out the increase in sales 
volume of prepared frozen foods from 
$50 million in 1950 to $700 million 
in 1957, Mrs. Bender urged the man- 
ufacturers to bring their packaging 
design up-to-date. 

She went on to list several criti- 
cisms of packaging design that char- 
acterize frozen foods of today: 

1. Instructions printed on the package 
wrapper are too easily torn off and 
discarded; to alleviate this problem, 
perhaps the instructions and design 
could be printed on the carton elim- 
inating the overwrap. 

2. The portions in many frozen food 
packages are too small for dinner, too 
expensive if purchased in quantity for 
a family meal, and not suitable for 
snacks. 

3. Cooking and heating instructions 
are not sufficiently definitive. 

4. No provision for saving part of the 
product; the development of several- 
portion pack should be considered. 
5. Few combination products are 
available. 

6. The standard vegetable pack is 
not the right size for a family of four. 
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Portable Sealer requires no Long Compression Unit- 


Turns cases upside down to compress glued tops 


Another first for Standard Metal | 
Products Co. A revolutionary case sealer 

that eliminates costly, space-consuming 
compression units . . . turns filled cases up- 

side down to let the weight of each case 
compress its own glued top as it is trans- 

ported on conveyors or stored on pallets. ogy a 


Completely portable case sealer rolls on 
heavy duty casters from one case loading 
operation to another . . . handles a wide 
range of case sizes up to 16” wide, 20” long 
and 12” high. Unit is 3’ wide, 9’ long. 
Weighs approximately 800 Ibs. s 


Operation: Filled cases are delivered to Sealer on conveyor. Cases move 

up incline on non-slip corrugated grip-top belt. Flaps are automatically 

tucked in and skip-glued .. . then top flaps are folded down onto glued AL 

surfaces. As case reaches top of incline it is turned upside down onto a £ ' 

slide which delivers it to pallet or conveyor. 123 N. Racine Ave. « Chicago 7, Ill. 
Phone: MOnroe 6-1168 


(_} Conveyors C) Coolers (-) Pasteurizers (_) Accumulating tables () Can Washers ("} Case-sealers Electronic Pickle Perforators 


BETTER JAMS 


Jellies and Confections 
Because... 


APPLE PECTINS | —— 


Standard of Quality 3 Uniform Strength 


blends naturally with more differ- 
ent fruits than any other pectin 


for 30 years E Neutral in color and flavor— 


Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


@ NUTRL-JEL | For Preserves, Jams, ca) Makes jams & jellies with an even, 


di d dabili 
@ CONFECTO-JEL For Jellied Candies ONE ERprOved sprescenany 


— Ready to use. 
For full information, technical advice, and formulas write Dept. F-6 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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URSCHEL MODEL GKS DOES IT! 


¢ Perfect “corrugated” or “crinkle-cut” beet slices are now possible, 
on a high production basis, with the Urschel Model GKS Slicer. Pickled or 


Harvard Style beets, previously blanched or thoroughly cooked, are also 
easily handled by this versatile unit. 


® Machine can be adjusted to slice any thickness up to 4”. 
¢ Capacities range up to 12,000 Ibs. per hour. 


Write today for full information on the ruggedly built, dependable Model GKS. 


URSCHEL usc 
LABORATORIES inc. 4 GKS 


VALPARAISO INDIANA aN SLICER 


Designers and manufacturers of precision, high speed cutting equipment for food products 


" ROBINS EQUIPMENT WILL 
GET THAT TOMATO LINE MOVING! 
GET ROBINS ON THE PHONE!” 


Helping to produce quality processed foods—on 
schedule—is one of the outstanding features of 
Robins equipment and service. Robins-designed 
equipment is internationally famous for processing 
everything from tomatoes to sea food. Robins 
engineers are famous for solving problems with 
standard machines . . . specially designed equip- 
ment... or complete plant layout. 


See your Robins representative or write— 
\AK Robi, 
1AM OGNS AND COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street ¢ Baltimore 2, Maryland 
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The Market Place 


News of Promotion and Selling 
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PRESERVES 
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Courtesy American Can Co. 


Key-Open Can for 
Preserves 


Wm. Barnes, Inc., of Minneapolis 
is packing a limited variety of its 
“Home Brand” fruit preserves in a 
round, key-opened, collar type of met- 
al can. The can holds 2 Ibs. 2 oz. 

This is the first time a premium 
preserve has been marketed in the 
United States in this type of a con- 
tainer, the packer said. The preserves 
will be distributed to supermarkets 
and specialty food stores in seven 
Upper Midwest states. 


Courtesy Armstrong Cork Co. 


Hawaiian Dressing 


The Holsum Food Products Co. 
of Milwaukee, Wis., is introducing 
its new Hawaiian dressing in the ta- 
ble—server bottled. Indented panel 
protects label against scuffing and 
forms finger grip on the package. 


59% Use Barbecue Sauce 
-—Only 39% Buy it 


While 59% of consumers use bar- 
becue sauce, less than one-fifth of 
this group use prepared products 
exclusively. Around 44% of the ‘users’ 
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use only the homemade product. 
(This would be 25% of all consum- 
ers.) 

These figures are the results of a 
consumer survey on barbecue sauce 
conducted by the Home Makers 
Guild of America for the Food Divi- 
sion of Owens-Illinois Glass Co., To- 
ledo, Ohio. 


Rate of purchase is 7 times a year. 
Projected to the total families who 
use sauce (25,500,000), market po- 
tential would be 178,500,000 units 
a year. Commercial sauce is repre- 
sented by only a distribution among 
25% of all homemakers. 

Some favorable features of the 
commercial product that should be 
emphasized by packers are conveni- 
ence, economy (time), taste-flavor, 
base for homemade sauces, and 
broader spice and herb content. Fla- 
vor is the dominating factor (80%) 
in the selection of a brand of barbe- 
cue sauce. Most homemakers like it 
“spicy.” 


ASK US HOW 


YOU CAN 


REDUCE 
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PICKING 
BOXES 4 


that 


PALLETIZE | 
<< 


STACK EVENLY “* 


AUTOMATIC DUMP 


REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
SAVE SPACE 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 





ARE YOUR BOXES TURNING 
BRITTLE FROM 


TOO MUCH SUN? 


During the long hot summer, unprotected 
wood often becomes brittle and breaks easily. 
To solve this costly problem, the nation’s lead- 
ing canners and packers have turned to 

Hu-san. 

It is the water repellents in Cellu-san that 
help maintain resiliency of the wood and re- 
duce its brittleness. In addition, powerful 
fungicides protect field boxes against rot dur- 
ing the long storage period. 


NOw is the time to start to save with Cellu- 
san or one of these companion products — 


CELLU-QUIN 
Water-repellent, copper-8 
quinolinolate preservative. 

CELLU-STAT 


A fungistat to prevent mold 
on crop residue in boxes. 


CELLU-PEL 


A blend of powerful water 
repellents. 


CELLU-DIPPER 
An automatic box-dipping 
machine. 


WRITE FOR ILLUSTRATED BROCHURE 


Chemical Products Div. DARWORTH INC., Simsbury, Conn. 
Western Sales Office: P.O. Box 1422, Palo Alto, Calif. 


When You 
Buy.... 
Explain 
That You 
Saw it 
FIRST 

in the 
Pages of 
Foop 
PACKER, 
The 
Industry’s 
Leading 


Magazine 


Gould 


(Continued from Page 19) 


tend the technical conferences. Ob- 
viously, if he is to serve the com- 
pany best by keeping them informed 
of the regulations, specifications, ete. 
of the food trade, he himself must 
be kept up-to-date. 

Attending these conferences is the 
best way of knowing what is going 
on. He should provide management 
with a written report with specific 
recommendations of what he has 
learned that may be applicable to 
his firm. In addition to these tech- 
nical conferences, he should call on 
the university research staff, Suppli- 
ers technical staffs of suppliers, etc. 
to find the latest in the thinking of 
these men. Much free information is 
readily available on the day to day 
problems of quality control. 


Company Research 


The last general area, but perhaps 
the most important, is carrying on 
a research program on the present 
company products before the new 
pack starts. This may mean correct- 
ing the problem of last year that 
prevented you from packing a higher 
percentage of Grade A merchandise 
or the development of a new flavor 
for an old product. 

We are not talking about basic 
research, but rather applied research. 
That is, applying the principles that 
have been carefully worked out by 
full fledged research personnel. The 
old slogan, “research starts in the 
library” is very true. Many research 
workers have spent much time and 
money on a problem and obtained 
the same results that someone else 
worked out long before. 

What we have been trying to say 
is that a quality control technologist 
could be the right arm of manage- 
ment. He can do many of these 
“chores” that management should do, 
but just never gets them done. His 
position, however, is much more than 
cutting the finished product. A prop- 
erly trained and qualified technolo- 
gist is an asset to any company. 
If given an opportunity, he should 
bring profits to the processor. Were 
you one of those that did something 
about it this year? Or one that will 
ask at the end of the year, “How 
are we going to stay in business 
another year?” 


References: 


Gould, W. A. There’s More Emphasis on 
Quality—Insure it with a Good Labor- 
atory. Food Packer, Jan. & Feb. 1952. 

Gould, W. A. What are you Doing to 
Improve Quality this Year? Food Pack- 
er, May 1957- 
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California spinach packer uses big- 
wheeled trailers, light-weight loading 
equipment to harvest wet fields. 


Light Loader 
Saves Spinach 
From Rains 


California firm uses 
trailers, light-weight 
loaders in harvest 


He rains in California, arrived 
at spinach harvesting time this 
year. They turned a big spinach year 
into a somewhat smaller one. 

The rains also taught California 
growers some new tricks in wet- 
weather harvesting. 

Fields were so muddy — even dur- 
ing the first few sunny days after the 
rains — that conventional equipment 
had difficulty in operating. In some 
places rows remained full of water. 

The Tri-Valley Packers Association 
of San Francisco harvested its crop — 
but not without trouble. When con- 
ventional equipment mired, success- 
ful substitutes were found. The crop 
wagons were placed on large wheeled 
trailers to move in and out of the 
area. 

A light-weight loader was imported 
(2,500 Ibs.) by air express from Illinois. 
The machine, H. D. Hume Co.’s “79” 
Cut-Lode harvester, has been designed 
for conventional operation, according 
to Hume. But its light, rigid construc- 
tion made it particularly valuable un- 
der wet field conditions. 
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Classified Advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” 
address box and number 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


advertisements 
shown care of 


For Sale—Machinery & Equipment 


FOR SALE — 14,000 5-gallon cans, Newman 
Seal. (Can supply Newman Sealer.) Type F 
Enamel 1254 plate; suitable single strength 
fruit juices, pulp and catsup. Outside enamel 
perfect condition; save 35%. 2—Clark Pull 
Tab Fork Lift Trucks, excellent condition; save 
60%. Wire or phone collect—Otto W. Cuyler 
Corp., Webster, N. Y. 


HEADQUARTERS — For more than 48 yrs., 
we've been of service to the food processing 
industries in U.S.A., Canada & throughout the 
world. Let us help you also. Chas. S. Jacobo- 
witz Corp., 3080 Main St., Buffalo 14, N. Y. 


LIQUIDATION SALE: (13) Sperry 30” cast 
iron plate & frame Filter Presses, 17 chambers. 
(8) Louisville Rotary Steam Tube Dryers 6’ x 
50, 6’ x 30, 6 x 25’; 200 gallon. Baker Per- 
kins sigma blade jacketed mixers. Priced low 
for quick sale. PERRY EQUIPMENT CORP., 
1405 N. 6th St., Phila. 22, Pa. 


Business Opportunities 


POSITION WANTED — Food Technologist, em- 
ployed, must locate in New England. Quality 
control experience. Number of years with can 
manufacturer. B.S. degree conscientious. Box 


157, Food Packer. 


ATTENTION FOOD PROCESSORS — Sales ex- 
ecutive with 12 years experience in the pro- 
cessing and canning of fruits and chocolates 
for the dairy and ice cream _ industries. 
Presently sales mgr. for old line flavoring co. 
Has experience in all phases of the industry 
from production and processing to sales. Seek- 
ing a position with aggressive organization. 
Box 158, Food Packer. 


ADVERTISERS’ INDEX 


American Can Co. 
Anchor Hocking Glass Corp. ..... 26-27 
Angelus Sanitary Can Machine Co. . 31 
Ball Brothers Co. 
Burt Machine Co. 
Callahan Can Machine Co. ...2nd cover 
Cellu-San Div., Darworth Inc. ...... 36 
Chisholm-Ryder Co. ............+. 22 
Crown Cork and Seal Co. ......... 20 
Continental Can Co. ............+-- 4 
Du Pont de Nemours & Co., E. 1. .... 8 
Economic Machinery Co. 23 
Food Machinery & Chemical Corp. 

4th cover 
Hamachek Machine Co., Frank 
Hamilton Kettles 
Heekin Can Co. ............ 3rd cover 
Hoffmann-LaRoche Inc. ............ 30 
Morton Salt Co. 
Muirson Label Co., Inc. 
Owens-illinois Glass Co. 
Robins & Co., Inc., A. K. .......... 34 
Scott Viner Co., The 
SOOM CBi oie vecvccecsccvencccces 33 
Standard Metal Products Co. ...... 33 
Stange Co., Wm. J. 
Swift & Co. 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 
Questions, Describes and 
llustrates Current Practice 


and Equipment 
* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould. Fully illustrated—charts, 
photos, graphs, data tables. Features 
these and other pertinent subjects: 


% Quality control laboratory 
design and operation 


% Instruments for quality 
control and evaluation 


% Interpretation of quality 
control data 


% Automation in food plants 
% Quality control in freezing 
% Variety evaluation in proc- 


essing 
% Fill weight data and 
standards 


% Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 
with the control of product quality. 


ORDER YOUR COPIES TODAY! 
$1 per copy—Discounts for 
quantities 


25-49 copies. . 


5-10 copies. . 10% 
50 or more... 


11-24 copies. . 15% 


FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


Enclosed is Please forward 

copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer’s Quality Control 
Clinic.” 





G. Sherwin Haxton 
Haxton Foods, Inc. 


Sherwin Haxton, one of the 

e “elder statesmen” of the New 

York canning industry, has performed 

particularly valuable service to his 
industry. 

His forte is investment and han- 
dling of funds. For in addition to his 
role as a canner, Mr. Haxton is the 
operator of a dairy and a warehouse. 
He has an insurance office. In Oak- 
field, N.Y., which is the center of 


SANITARY 
STAINLESS 
STEEL COVERS 


Cooking 


SANITARY 

NO EXTERIOR STEAM 
PIPING—TRUE 
HEMISPHERICAL BOWL 
FOR PERFECT MIXING 


WATER OPERATED 
MYDRAUUC LFT— 
WITH CHROME- 
PLATED CORROSION 
RESISTANT ROD 
AND CYLINDER— 
FOR EXTRA YEARS 
OF SERVICE— 
(OPTIONAL) 


Write for Catalog 


OiviStiOn OF 
BRIGHTON CORP 


many of Mr. Haxton’s interests, and 
in Rochester, N.Y., his present home, 
Mr. Haxton is a banker of prominence. 

Almost from the time of his entry 
into the canning business in 1921, 
the industry has called upon and re- 
spected Mr. Haxton’s ability in the 
financial world. 


Growth of Business 


In the same period, Mr. Haxton 
built up a “one-horse” canning plant 
into a leading canning business in 
the state. He diversified his interests 
into several fields. He continues to 
stay closely within his supervisory 
role, leaving operations to competent 
management teams. 

For in spite of his close connections 
to canning, as well as a half-dozen 
other industries, Mr. Haxton has al- 
ways maximized his own abilities from 
a policy-making, business, and finan- 
cial standpoint. 

According to his associates, who 
speak with great respect—sometimes 
awe—of his business acumen, he has 
rarely ventured into production and 
operations. 

Mr. Haxton purchased Tanner 
Brothers Company at Oakfield in 
1921 and operated it as a single plant. 
In 1925 he acquired a second plant 
in Wyoming, N.Y. and the Haxton 
Canning Co. came into being. 


Later, three more plants were 





HIGH RATED HP. MOTOR WITH 
VARIABLE OR CONSTANT SPEED 
FULLY ENCLOSED 


HEAVY DUTY ENCLOSED 
GEAR BOX WITH STEEL CUT 
GEARS AND OMLLESS BEARINGS 


DRIVE SUPPORT OPEN EITHER END 
ACCESSIBLE FOR CLEANING 


TUBULAR STAND FOR 
MAXIMUM STRENGTH 
AND SANITATION 


HANO WHEEL— 

WORM AND WORM GEAR 
TUTING DEVICE 

EASILY TLTED TO 

ANY POSITION RE- 
GARDLESS OF LOAD 


EXTRA STRONG FOR UGHT, 
MEDIUM AND HEAVY MIXES 


820 STATE AVENUE 
CINCINNATI 4, OHIO 


HAMILTON CW.TILTING 
TYPE MIX-COOKER 
60 GAL. RLUSTRATEO—SIZES. 30 TO 150 Gat 


added, two of which are still being 
operated as a part of Haxton Foods, 
Inc. 

The plants of Haxton Foods, Inc., 
currently being operated are located 
in Oakfield, LeRoy, Waterville, and 
Wyoming. The products range from 
baked apples and applesauce, to 
beans, corn, tomatoes, potatoes, peas, 
and cherries. 

Mr. Haxton has had an insurance 
office, Haxton, Burr and Fuller, in 
Oakfield for many years. Also, the 
parent organization of the Haxton in- 
terests, George W. Haxton and Son, 
Inc., is in Oakfield. This company 
established in 1880 and incorporated 
in 1929, was Mr. Haxton’s original 
interest. It is still one of the largest 
dry bean, fruit and produce houses in 
the state. 

Mr. Haxton has been a member of 
the board of directors of the Exchange 
Bank of Oakfield for many years. He 
served as president until recently. 
Now he is, officially, vice president. 
But in this position, as in many of 
his positions, he guides the handling 
and investing of funds with a sure 
hand, 

Mr. Haxton is in the dairy busi- 
ness in Rochester, N.Y. The Blue Boy 
Dairy and Blue Boy Ice Cream Com- 
pany are major distributors of milk 
and ice cream in the city. Mr. Hax- 
ton, again is the guiding hand behind 
their operations. 

As a measure of his standing in 
financial circles, he is a director of 
the Central Trust of Rochester, N.Y. 

He lives in Rochester now and 
commutes three days a week to Oak- 
field. He is as close as ever to his 
businesses. 

Mr. Haxton’s abilities in finance 
have been sought during his many 
years of service with the New York 
State Canners and Freezers’ Associa- 
tion and the National Canners Asso- 
ciation. 


NCA President 


His first office in the national asso- 
ciation was as a member of the board 
of directors. He was elected in 1930. 
He has since served on a variety of 
committees: peas, legislative, execu- 
tive, etc. He was first vice president 
in 1942-43 and president of the asso- 
ciation in 1944. 

He became a member of the finance 
committee in 1945 and is still on the 
committee. 

However, his service as an advisor 
on financial matters started long be- 
fore he joined the committee. 

He is spoken of as, “one of the 
wisest and most professional coun- 
selors on the handling and investment 
of NCA funds,” and has been relied 
upon by every president and secretary 
for a quarter of a century. 
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——_=z£_:EEEZ? KIN CANS 
go to market...to SELL! 


JN today’s merchandising your metal package is your 
most important salesman. It is seen more often... 

and can sell more often than anyone in your sales 

department. That's why Heekin Cans are designed 

and manufactured to go to market to sell themselves 

right off the shelf ...are planned for your 

product and your profit. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





¢Follow the Profit Parade in Sweet Corn Harvesting 


One FMC Harvester replaces up to 15 hand 
pickers—cuts picking costs up to 57%! 


No wonder the FMC Sweet Corn Harvester 
is first choice among canners, growers and 
operators alike! Savings in picking costs alone 
quickly pay for these rugged, efficient units, 
with one FMC Harvester replacing 10 to 15 
hand pickers for a reduction of up to 57% 
in costs! There’s a 10% bonus in increased 
cut-off weight, too—up to 10% more yield 
per ton over hand picked corn. 


Works day or night... lets you pick ’round the 
clock —when you, the corn, and your plant 
are ready. Picking delays and interruptions 
common to hand picking operations down- 
grade product quality and disrupt plant 
schedules. That’s why each season finds more 
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Three of 26 FMC Sweet Corn Harvesters at work cutting 
costs for Illinois Canning Company and their growers. 


growers switching to FMC Sweet Corn Har- 
vesters — always dependable, always on the 
job when there’s picking to be done. 


Broad flexibility and adaptability. The FMC 
Harvester is the only machine specifically 
designed for sweet corn harvesting. It can be 
mounted on practically all types and models 
of tractors, is extremely simple to operate, 
with all controls convenient to the driver. Its 
trouble-free dependability has been proved 
season after season, under all conditions—in 
heat, dust, rain, rough fields — in night and 
day operation. 


Now is the time to plan for smoother, more 
profitable plant scheduling. So plan ahead 
with FMC Harvesters for consistently higher 
yields this season at lower costs. 


J/deas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 





